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ALFALFA 
Mimeographed  Circulars 


ALFALFA  HAS  PROMISING  CHEMURGIC  FUTURE.      AIC-I67.      July,  19^7 

ALFALFA- -A  SELECTED  BIBLIOGRAPHY  OF  ITS  COMPOSITION,  PROCESSING,  AND  USE.  AIC-2* 
A.  M.  Avakian,    July,  19^9 

Constituent 0  -  Carotene 

THERMAL  DECOMPOSITION  OF  UNDERCURED  ALFALFA  HAY  IN  ITS  RELATION  TO  SPONTANEOUS 

IGNITION.      E.  J.  Hoffman 

Jour.  Agr.  Res.  6l(k) : 2^1-257 ,  August,  19^+0 

CAROTENE.     I.     PRELIMINARY  REPORT  ON  DIPHENYLAMINE  AS  A  STABILIZER  FOR  CAROTENE. 
K.  T.  Williams,  E.  Bickoff,  and  W.  Van  Sandt 
Science  97  (2508) : 96-98,    January,  19U3 

DETERMINATION  OF  CAROTENE  IN  VEGETABLE  OILS  WITHOUT  SAPONIFICATION.    E.  Bickoff' 
and  K.  T.  Williams 

Indus,  and  Engin.  Chem. ,  Analyt.  Ed.  15  (h) : 266-268,  April,  19^3 

EFFECT  OF  ANTIOXIDANTS,  INDIVIDUALLY  AND  IN  COMBINATION,  ON  STABILITY  OF  CAROTENE 
IN  COTTONSEED  OIL.      K.  T.  Williams,  E.  Bickoff,  and  B.  Lowrimore 
Oil  and  Soap  21  (6):l6l-l64,  June,  19hh.  • 

STABILITY  OF  CAROTENE  ADDED  TO  SOLID  CARRIERS.    E.  Bickoff  and  K.  T.  Williams. 
Indus,  and  Engin.  Chem.  36  (h):  320-323,  April,  l$Uh. 

STABILIZATION  OF  CAROTENE  WITH  NORDIEYDROGUAIARETIC  ACID  AND  OTHER  ANTIOXIDANTS. 
E.  Bickoff,  K.  T.  Williams,  and  M.  Sparks. 
Oil  and  Soap  22(5): 126-131,  May,  19U5. 

STABILITY  OF  CAROTENE  AT  ELEVATED  AND  ROOM  TEMPERATURES.    E.  Bickoff  and 
K.  T.  Williams 

Oil  and  Soap  23  (3):65-68,    March,  19^6. 


CHROMATOGRAPHIC  SEPARATION  OF  BETA-CAROTENE  STEREOISOMERS  AS  A  FUNCTION  OF  DEVELC 

ING  SOLVENT.    E.  Bickoff 

Analyt.  Chem.  20(1) :51-5^,  January,  I9U8. 


ISOLATION  AND  SPECTROPHOTOMETRY  CHARACTERIZATION  OF  FOUR  CAROTENE  ISOMERS. 
E.  Bickoff,  L.  M.  White,  A.  Beveiiue,  and  K.  T.  Williams 
Jour.  Assoc.  Off.  Agr.  Chem.  31(3) : 633-6U6,  August,  19U8 

CRYSTALLINE  CHARACTERISTICS  OF  FOUR  CAROTENE  ISOMERS.  F.  T.  Jones  and  E.  Bickoff 
Jour.  Assoc.  Off.  Agr.  Chem.  3l(U) : 776-781,  November,  19^8 

CAROTENE  RETENTION  IN  ALFALFA  MEAL- -EFFECT  OF  MOISTURE  CONTENT.     G.  F.  Bailey, 
M.  E.  Atkins,  and  E.  Bickoff 

Indus,  and  Engin.  Chem.  kl( 9) : 2033-36,  September,  191+9- 


-3- 

ALFALFA  (Continued) 
Storage 

EETENTION  OF  CAROTENE  IN  ALFALFA  STORED  III  ATMOSPHERES  OF  LOW  OXIGEN  CONTENT. 
E.  J.  Hoffman,  F.  G.  Luni,  and  A.  L.  Pitman 
Jour.  Agr.  Res.  71  (8): 361-737,  October,  19^5 

Processing 

ALFALFA  EAS  PROMISING  CHEMURGIC  FUTURE- -A  NOVEL  PROCESSING  METHOD.    E.  Bickoff, 

A.  Bsvenue,  and  K.  T.  Williams. 

Chemurgic  Digest  6  (1*0:213*216-18,  July  31,  19^7 

PRODUCTION  AND  UTILIZATION  OF  ALFALFA.    F.  P.  Griffiths 
Scon.  Bot.  3(2): 170-183,    April- June,  19^9 


EGG  PROCESSING  AND  STORAGE 
Dehydration 

VITAMIN  CONTENT  OF  SPRAY-DRIED  WHOLE  EGG.  A.  A.  KLose,  G.  I.  Jones,  H.  L.  Fevold. 
J  ■  ■  •  ,0 ■  5 .  and  Engi  n .  Chem .  35  (ll) :  1203 -1205,  November,  19^3. 

T-  ■■"  'PiMINATION  OF  V7ATER  IN  DRY  FOOD  MATERIALS.    APPLICATION  OF  THE  FISCHER 

•  OHETRIC  METHOD.    C.  M.  Johnson 
\ i: ar4  Engin .  Chem . ,  Analyt.  Ed.  17  (5): 312-316,  May,  19^5 

•  '  7  ^IFIC  HEATS  OF  DEHYDRATED  VEGETABLES  AND  EGG  POWDER.  F.  Stitt  and  E.  K.  Kennedy 
".-■od  Res.  10  (5):U26-436,  September-October,  19^5- 

' ?0R  PRESSURE  OF  WATER  ADSORBED  ON  DEHYDRATED  EGGS .    B .  Makover 
•■is.  and  Engin.  Chem.  37  (10) :  1018-1022,  October,  19^5- 

CKA7TGES  IN  STORED  DRIED  EGGS.  SOURCE  OF  FLUORESCENCE.  H.  S.  Olcott,  H.  J.  Button. 
IX-dus.  and  Engin.  Chem.  37  ( 11) :  1119-1121,  November,  19^5- 

CHANGES  IN  STORED  DRIED  EGGS.  ROLE  OF  PHOSPHOLIPIDS  AND  ALDEHYDES  IN  DISCOLORATION 
B,  G.  Edwards  and  H.  J.  Dutton. 

Ir-d.is.  and  Engin.  Chem.  37  (11) :  1121-1122,  November,  19U5. 

OUNCES  IN  STORED  DRIED  EGGS.    SPECTROPHOTOMETRIC  AND  FLUOROMETRIC  MEASUREMENT  OF 
CLA3C3S  IN  Ln>raS,    H.  J.  Dutton  and  B.  G.  Edwards. 
Indus,  and  Engin,  Chem.  37  (ll) : 1123: 1126,  November,  19^5 • 

('/•" H GEMINATION  OF  CAROTINOIDS  AND  LIPID  AMINE -  ALDEHYDE  PRODUCTS  IN  DEHYDRATED  EGG. 

H«  J.  DuHon  and  B.  G*  Edwards 

■:■  Swc .  and  Sr. gin.  Chem.,  Analyt.  Ed.  18  (l):38-Ul,  January,  19U6. 

i^CTORS  INFLUENCING  ESTIMATION  OF  FREE  FATTY  ACIDS  IN  DRIED  EGG  POWDERS. 
L    .'vine  and  C.  M.  Johnson. 

L.-.Ins.  and  Engin.  Che*. ,  Analyt.  Ed.  18  (l): 35-38,  January,  19U6  . 


